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N.C.A. Activities Featured in 
Trade Association Text Book 


7 


The National Canners Association is 
cited several times in a new text book en- 
titled “Trade Association Industrial Re- 
search,” just issued by the Department of 
Commerce. The 64-page booklet is de- 
scribed by H. B. McCoy, Director of the 
Office of Domestic Commerce, as a study 
of how trade associations carry on their 
technical and scientific research in indus- 
try-wide problems. 


Written and edited by Gustav E. Larson 
of ODC's Trade Association Division, it 
describes how associations finance re- 
search; select technical committees and 
decide on projects; coordinate and super- 
vise research programs; and disseminate 
findings to their respective industries. 


The size, character, history and type 
of research undertaken by N. C. A. are 
shown in the first chapter of the book 
accompanied by the statement: “N.C.A.'s 
Washington Laboratory was among the 
first to be established by an association to 
study the common problems of an in- 
dustry.” 

In its section entitled, “Benefits of As- 
sociation Scientific and Technical Activi- 
ties,” the book states that: 

“Back of the present popularity of 
canned foods (Please turn to page 250) 


President Howard T. Cumming sailed 
with his wife and daughter from New 
York, June 25, on the S. S. Parthia, for a 
one-month tour of Scotland, where the 
family will visit relatives. They will re- 
turn from Liverpool, sailing August 6. 


June 1 distributor stocks of the Bureau 
of the Census begin on page 248. 


The Association mailed to all canners 
this week the text of a recent amendment 
to the Rules of Arbitration. With the 
mailing, the Association enclosed mem- 
bership lists of the Joint Arbitration 
Boards, which are located in over 60 
of the principal cities of the United 
States, and an analytical and historical 
review entitled “Why Arbitration?” 


Heavy Volume of Requests 
for Convention Rooms 


A tally made at N.C.A. offices 12 days after distribution of the 
convention reservation blanks reveals that a much larger percent- 
age of members have sent in requests for rooms for the 1949 Can- 
ners Convention than at the equivalent time last year. With them 
have come a large number of requests by members that their canned 
food brokers be furnished with room reservation blanks. Alto- 
gether, at this early date, the returns indicate a gratifying interest 
in next year’s convention, scheduled for Atlantic City, January 14 
to 20, 1949. Canner members who have not written in will find it 
advantageous not to delay too long, so that room reservations may 
be made and confirmed at an early date. The reservation forms 
which were mailed on June 11 contain space for canners to indi- 
cate their preferences for room reservations for their firms. Can- 
ners also should submit lists of their brokers to whom they wish 
N.C.A. to forward (See Convention Room Requests, page 250) 


New USES Alien Labor Service May Fail for Lack of Funds 


In its effort on the closing day of its past session to approve an 
authorization and appropriation to enable the United States Em- 
ployment Service to recruit and transport foreign agricultural 
workers, Congress appropriated funds on the basis of a proposed 
amendment to the enabling legislation, S. 2767, which was not 
approved in the form anticipated. The failure to adopt the pro- 
posed amendment may work to defeat the total effort and make 
unusable the $1,000,000 revolving fund out of which USES was 
to pay transportation costs. The enabling legislation was passed 
by the Senate on June 12 in the same form as it had been intro- 
duced. Section 1 of the bill authorized an appropriation for USES 
administrative costs of (See Farm Placement Service, page 245) 


FDA Issues Final Canned Shrimp Fill of Container 


The Federal Security Agency, Food and Drug Administration, 
published in the Federal Register of June 23, 1948, the final order 
on fill of container for canned shrimp. A tentative order was issued 
on August 7, 1947, following which exceptions to the proposed 
order were filed by the industry. The final order, it is stated, takes 
into consideration the industry’s statement of exceptions. Copies 
of the final order were mailed by the Fishery Products Division 
to all shrimp canner members, and additional copies are available 
on request addressed to the Division. 
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Information Letter 


CONGRESS 


Adjournment 

With the adjournment of the 80th 
Congress, all bills which failed of en- 
actment are dead, and cannot be con- 
sidered by the 81st Congress unless 
re-introduced, Similarly, reports by 
committees will be of no significance 
in the legislative process of the 81st 
Congress. However, if the 80th Con- 
gress is convened again for a special 
session before next January, it may 
consider bills in their status as of ad- 
journment June 20. 

Among measures which failed of 
enactment was the Pepper marketing 
orders bill, S. 2173. 


The resolution for adjournment per- 
mits the majority party to reassemble 
Congress “whenever the public interest 
shall warrant it.” The President may 
convene Congress at any time. 


Price Support Legislation 

After the Senate and House had 
reached an apparent deadlock over 
what form of price support legisla- 
tion should become effective next Janu- 
ary 1, Congress compromised in the 
closing hours of its final session and 
passed legislation extending present 
price supports through December 31, 
1949, and effectuating the new parity 
price formula contained in the Aiken 
long-range bill after that date. 


The House had voted on June 12 
to continue present price supports 
through June 30, 1950. This legisla- 
tion would have supported prices of 
certain “basic commodities“ —eotton, 
wheat, corn, tobacco, rice and pea- 
nuts—at from 60 to 90 percent of 
parity, and milk, hogs, poultry, eggs 
and Irish potatoes at 90 percent. It 
also would have permitted support of 
nonbasic commodities subject to the 
availability of funds. 

The Senate, however, adopted the 
Aiken long-range bill on June 17 after 
adopting extensive amendments, one 
of which contained special language 
directing price support operations cov- 
ering perishable commodities under 
certain conditions when funds are 
available. As finally approved by the 
upper chamber, the Aiken bill would 
have established a 10-year sliding av- 
erage parity base, and would have pro- 
vided price support for corn, cotton, 
rice, wheat, peanuts and potatoes at 
from 60 to 90 percent of parity, and 
for tobacco and wool at 90 percent of 
parity. 

In addition, the Aiken bill would 
have provided price support up to 90 
percent of parity for all other com- 


modities at the discretion of the Sec- 
retary of Agriculture, and subject to 
availability of funds. 

Senate and House conferees were 
deadlocked for two days in attempts 
to compromise these two programs. 
The compromise continues the present 
program for one year, and activates 
the Senate formula thereafter. It was 
passed at 6 a. m., June 20. Conferees 
eliminated the declaration of policy 
statement of the Senate long-range 
bill, its provisions for establishing na- 
tional, state and county councils, and 
companion amendments to the Soil 
Conservation Act. 

Senator Williams (Del.) on June 17 
cited statistics showing that from 1932 
to the present the Government spent 
$8,573,600,000 for the improvement of 
soil, soil conservation, AAA payments 
and related programs, and 52,080, 
300,000 to dispose of surplus agricul- 
tural products. 

“Here we have a situation where 
the Government was spending $8,500,- 
000,000 to increase production and an 
additional $2,000,000,000 to hold the 
prices of agricultural commodities up, 
I find that another Government agency 
spent $5,519,301,617 in subsidies to 
hold the prices of agricultural prod- 
ucts down,” Senator Williams de- 
clared. 

A tabulation of subsidies paid dur- 
ing 1937-47, inserted in the Congres- 
sional Record by Senator Williams, 
shows $74,768,896 was paid to “pack- 
ers” to permit increased grower re- 
turns and offset increases in fruit 
processing costs, and $86,369,626 was 
paid to “canners” to permit increased 
grower returns and offset increases in 
vegetable processing costs. 


Seizure Bill Approved 

The Miller bill, H. R. 4071, which 
would permit Government seizure of 
contaminated food and drugs that 
have come to rest following interstate 
shipment, was passed by both houses 
and sent to the President on June 18. 

Although the Senate approved the 
bill with the Moore amendment, the 
House rejected the amendment. Con- 
ferees omitted the amendment, and the 
bill was approved as it originally had 
been passed by the House. 


Commodity Credit Corporation 
With the adoption of a conference 
report on S. 1322 on June 20, the Sen- 
ate and House voted to establish the 
Commodity Credit Corporation under a 
Government charter on a permanent 
basis, and to continue its authority to 


carry on its present operations, in- 
cluding price support programs. 

The measure establishes CCC as a 
Government corporation and orders 
the dissolution of its Delaware charter. 
Management of the Corporation will 
be vested in a Board of Directors, 
which will include the Secretary of 
Agriculture and four other members 
to be appointed by the President. 


Tin Smelting 

After the Senate had voted to con- 
tinue operations at the Texas City, 
Tex., tin smelter through June 30, 
1954, the House approved an exten- 
sion only through June 30, 1950. Con- 
ferees compromised on June 30, 1951. 
The conference report was approved 
by both houses on June 19 and sent 
to the President. This authority was 
due to expire this June 30. 


Water Pollution Control 


Legislation providing for water pol- 
lution control activities by the U. 8. 
Public Health Service was approved 
by Congress on June 20 and sent to 
the President. The bill, S. 418, was 
known as the Taft-Barkley measure. 
It states the policy of Congress to 
preserve and protect the primary re- 
sponsibilities and rights of the states 
in controlling water pollution. 


However, the Surgeon General of 
the USPHS, in cooperation with other 
Federal, interstate and state agencies 
and with industries that may be in- 
volved, is directed to prepare compre- 
hensive programs for eliminating or 
reducing the pollution of interstate 
waters and tributaries. He likewise 
is directed to encourage interstate co- 
operation, the enactment of uniform 
state laws, and to collect and dis- 
seminate information with regard to 
pollution and its prevention and abate- 
ment. 


Congressional consent to the nego- 
tiation of interstate compacts is 
granted by the bill, and the pollution 
of interstate waters which endangers 
the health or welfare of persons in 
states other than where the pollution 
originates is declared to be a public 
nuisance. Action to abate a declared 
nuisance cannot be taken, under the 
terms of the bill, until the Surgeon 
General has formally notified the per- 
son responsible for the pollution and 
recommendations for abatement have 
been made. 


_ If corrective measures are not com- 
menced by the offending party within 
a reasonable time, a second notifica- 
tion is required. The second notifica- 
tion, should it be disregarded, must be 
followed by a public hearing before a 
board of five appointees of the Federal 
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Security Administrator. This board 
also is directed in such cases to make 
recommendations. Should these rec- 
ommendations not be complied with 
in a reasonable time, the FSA Ad- 
ministrator, with the consent of the 
water pollution agency of the appro- 
priate state, may request the Attor- 
ney General of the United States to 
bring a suit to secure the abatement. 


Other provisions of the bill author- 
ize the Federal Works Administrator 
to make loans to states and other 
political agencies up to one-third the 
cost or $250,000, whichever is smaller, 
for the construction of treatment 
works; the construction and operation 
of a water pollution control research 
laboratory, and the establishment of 
a Water Pollution Control Advisory 
Board to review the policies and pro- 
gram of the Public Health Service 
and to make reports to the Surgeon 
General. 


The final draft of the bill does not 
contain any prohibitions against new 
sources of water pollution, nor does it 
provide for loans to private enterprise 
for the construction of abatement 
facilities. 


Foreign Aid Appropriations 

The Senate and House on June 20 
approved a conference report on H. R. 
6801, appropriating $6,030,710,228 for 
global recovery programs, including $4 
billions for the European Recovery 
Program, to be spent during the 12- 
month period ending April 2, 1949. 


Farm Placement Service 
(Concluded from page 243) 


recruiting foreign workers, and Sec- 
tion 2 authorized the establishment of 
a revolving fund only for the payment 
of expenses for transportation, lodging 
and subsistence, Although the House 
Committee on Agriculture had recom- 
mended adoption of an amendment 
which would have permitted use of the 
revolving fund to pay for administra- 
tive costs of the foreign worker pro- 
gram, this amendment was not adopted 
because of the rush toward adjourn- 
ment. 


However, the appropriations com- 
mittees recommended funds only under 
Section 2 of S. 2767, and a $1,000,000 
appropriation for the establishment 
of a revolving fund was approved by 
Congress. Thus, USES has a 51. 
000,000 revolving fund but no appro- 
priations with which to pay the costs 
of administering it. 


USES hopes that out of discussions 
now in progress with the Bureau of 
the Budget and discussions which may 
be held with Congressional leaders, a 
way will be found to take advantage 
of the program. 


Under the terms of the supplemental 
appropriations bill for the Federal 
Security Administration, which Con- 
gress passed on June 16 over the Presi- 
dent’s veto, the USES will be trans- 
ferred from the Labor Department to 
FSA on July 1. Robert C. Goodwin, 
Director of USES, has been named 
head of the Bureau of Employment 
Security in that agency of which 
USES will be a part. 


DEATHS 


D. E. Winebrenner, Jr., Dies 


D. E. Winebrenner, Jr., 75, presi- 
dent and treasurer of the D. E. Wine- 
brenner Co., Hanover, Pa., died on 
June 14, 


The company Mr. Winebrenner 
headed was founded by his father in 
1874 and is Pennsylvania's oldest can- 
ning firm and one of the pioneer vege- 
table canners in the United States. 
The management of the company has 
remained in the family since it was 
founded 74 years ago. 


Mr. Winebrenner was one of the 
charter members and first secretary- 
treasurer of the Pennsylvania Canners 
Association and in his capacity, gave 
generously of his time and experience 
to advance and expand the canning in- 
dustry in Pennsylvania. He served 
as a Director of the National Canners 
Association in 1922. 


He is survived by his wife and six 
children. 


Sidney P. Craig Passes 


Sidney P. Craig, 51, of Pendleton, 
Ind., who was well known to canners 
in Indiana, died at a hospital in Ander- 
son, Ind., on June 16 following an 
abdominal operation. 

Mr. Craig had operated the Fall 
Creek Canning Co. at Pendleton and 
later the Fowler Canning Co. at 
Fowler. He was interested in farm- 
ing, and had served as a director of 
the Indiana Canners Association. 

He is survived by his widow, Mrs. 
Kathryn Craig, Syd, Jr., who is con- 
nected with the Illinois Canning Co., 
and James. 


PROCUREMENT 
QMC Food Needs Under Study 


The Quartermaster Corps is study- 
ing its schedule of food requirements 
for the armed services in the light of 
the draft, but does not expect to in- 
crease its purchases noticeably for at 
least several months. 


The Senate Committee on Armed 
Services reported that the active mili- 
tary and naval forces will be enlarged 
from their present strength of 1,- 
446,000 to 1,795,000 during the fiscal 
year 1949. The Committee did not 
estimate how much time would be re- 
quired for putting the draft machinery 
into effect. 

The QMC’s estimated requirements 
so far have been based on the size of 
the services as authorized by their 
budgets. However, the services have 
not filled their authorized strengths. 
For that reason, it is said, consump- 
tion has not kept pace with purchases, 
and the increase in food to be pur- 
chased may not be proportionate now 
to the planned growth of the services. 


Invitations to Bid 


0 OMc Offices—Quartermaster Corps, 111 

East 16th Street, New Vork, N. V.: Chi- 
cago Quartermaster Purchasing Office, 1819 West 
Pershing Road, Chicago 9, III.: Western Branch, 
Chicago Quartermaster Purchasing Office, Oakland 
Army Base, Oakland 14, Calif. 

The Walsh-Healey Public Contracts Act will 
apply to all operations performed after the date 
of notice of award if the total value of a con- 
tract is $10,000 or over. 


The Army has invited sealed bids to 
furnish the following: 


CANNED BEEF AND Gravy—50,000 
pounds in 34-oz. net wt. cans. Bids 
due at Chicago under serial No. QM- 
11-183-48-950 by June 28. 


Fruit Cockran— 296,620 dozen No. 
2% and 81,457 dozen No. 10 cans. 
Bids due at Oakland under serial No. 
QM-04-493-48-179 by June 28. 


CANNED SWEET CHERRIES—63,174 
dozen No. 2 ½ and 27,308 dozen No. 10 
cans. Bids due at Oakland under 
8 No. QM-04-493-48-180 by June 


EVAPORATED MILK—29,080 cases of 
14-oz. cans. Bids due at ie un- 
der serial No. QM-11-183-48- by 
June 29. 

CANNED PEARS—308,564 dozen No. 
2% and 84,866 dozen No. 10 cans. 
Bids due at Oakland under serial No. 
QM-04-493-48-181 by June 30. 

WORCESTERSHIRE SAUCE—13,889 
dozen 12-0z. bottles. Bids due at Chi- 
cago under serial No. QM-11-183-48- 
944 by July 13. 
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Information Letter 


SPOILAGE CONTROL FOR CANNED TOMATOES 


By C. W. Bohrer and J. M. Reed, 
Washington Research 


Laboratories 
(This paper was presented at the meeting 
of the Tidewater C aA lation of Vir- 


ginia, Inc., Irvington, Va., on May 25.) 


There are only two reasons why 
bacterial spoilage occurs in canned 
foods after they have been processed. 
They are: 

1. Failure to destroy Gung the 
heat process all bacteria capable of 
subsequent growth in the product. 

2. Contamination of the product 
after an adequate heat process. 

The first is commonly referred to as 
under-processing and the second as 
leakage. Canned tomatoes offer no 
— to these two generaliza- 

ons. 


Before considering, however, the 
main topic of spoilage control, let us 
look into the nature of the food prod- 
uct with which we are dealing and the 
behavior of the bacteria of spoilage 
significance which may be encountered 
as a result of under-processing. 


As you know, tomatoes may be 
classed with the group of acid prod- 
ucts, such as pears, pineapples, fies, 
etc., which, because of their acidity, 
prevent the growth of most of the heat 
resistant spore-forming spoilage or- 
ganisms. The usual spoilage types 
with which we are concerned in non- 
acid products, such as peas and corn, 
are of no significance in tomatoes or 
tomato juice. The organisms usually 
found in tomatoes are non-spore form- 
ing bacteria of relatively low heat re- 
sistance which are called lacto bacilli. 
Processing to a center temperature of 
185°F. for a water cool or 170°F. for 
an air cool has been commercially suc- 
cessful and is sufficient to destroy the 
usual non-sporing types. 


Spoilage Organisms 


Two types of spore-forming organ- 
isms capable of growing in and caus- 
ing spoilage of tomatoes and tomato 
juice have been noted. 


(a) One of these t produces 
acid and causes the “flat sour” type 
of spoilage which has been experienced 
occasionally by tomato juice packers. 
The spore-forming organism respon- 
sible for “flat sour” spoilage in to- 
mato juice is called Bacillus thermo- 
acidurans. This organism will grow 
in canned tomatoes, but we have never 
encountered an authentic case of flat 
sour spoilage caused by B. thermo- 
acidurans in commercially packed to- 
matoes. In saying this, however, we 
are aware that there have been one 
or two reports to the contrary. E. J. 
Cameron and one of us gave sugges- 
tions for the control of this type of 
spoil in tomato juice at the Can- 

ng Problems Conference during the 


1948 N.C.A. Convention. The control 
procedures suggested for tomato juice 
are based on our belief that the or- 
ganism is not normally present on the 
raw tomato in numbers sufficient to 
cause spoilage. The relatively com- 
plicated procedures involved in the 
— of juice provide conditions 
favorable for the multiplication of the 
flat sour 22 types. The rela- 
tively simple canning procedures for 
tomatoes, on the other hand, tend to 
minimize the possibility of such mul- 
tiplication, and this may explain the 
freedom from this type of spoilage in 
tomatoes. 


(b) The other type of spore-form- 
ing organism which we have occasion- 
ally encountered in spoiled cans of 
tomatoes, and more rarely in tomato 
juice, belongs to a group of bacteria 
called “butyric anaerobes.” They pro- 
duce acid and gas in tomatoes and to- 
mato juice with subsequent swelling 
of the can. Usually, spoilage by this 
organism requires from three to four 
days to two weeks to become evident. 
Instances have been noted where spoil 
age has been delayed as long as 13 
months. Some are of the opinion that 
the spoilage is due to the spores of this 
organism, but in our studies so far we 
have been unable to reproduce the 
spoilage when only spores have been 
u When the vegetative cells are 
inoculated into cans of tomatoes, the 
typical spoilage occurs, but our find- 
ings indicate that if the center tem- 
perature of the can reaches 185°F., 
the vegetative cells are destroyed and 
no spoilage develops. If spores are 
responsible for spoilage, they are not 
the most resistant that the butyric 
organism is capable of producing. 
Therefore, it is our belief that the 
N. C. A. suggested processes are suffi- 
cient to control this type of spoilage. 


The source of these spoilage 2 
isms is, of course, the soil itself. Some 
believe that they come in on the raw 
tomatoes in sufficient numbers to 
create a spoilage hazard. This may be 
true, but again our experience with 
tomato juice and other products sug- 
gests that a build-up of the organism 
in the equipment itself is usually the 
cause of spoilage when accepted proc- 
esses become inadequate. 


Control Procedures 


The following control procedures are 
suggested to prevent excessive con- 
tamination with spoilage types which 
might survive the process, regardless 
of their source: 


During operations, the raw product 
should be washed thoroughly and the 
wash water replaced frequently. The 
use of ree] washers with water spray 
or roller type belts passing under 
water sprays is recommended. 


The 8 of the water sprays 
should as high as the condition of 


the fruit will permit. Soak tank water 
and flume water should be changed as 
frequently as practicable. 


The use of wooden equipment in con- 
tact with the tomatoes should be 
avoided. If wooden equipment con- 
tacts the tomatoes, it should be covered 
with metal. This is especially advis- 
able for packing tables as one case has 
been reported where a wooden packin 
table was found to be the source o 
spoilage organisms. When the table 
was cove with metal, the spoilage 
stopped. 


If tomato juice is added to the 
canned tomatoes, the juice pipe lines 
and any pumps should be thoroughly 
flushed with water prior to the start of 
each day’s operations, 


Physical cleanliness of all equip- 
ment should insured by careful 
supervision of all clean-up procedures, 
Particular attention to prevent ac- 
cumulation of tomato debris should be 
paid to the under surfaces of belts and 
conveyors and to the canvas flaps 
usually found at the discharge end 
of the scalders, The use of plain 
water under pressures of the order of 
400 to 800 pounds has proven very 
effective in cleaning all types of can- 
ning plant equipment. 


Previous Research Cited 


In regard to the processes for 
canned tomatoes, the N.C.A. Labora- 
tories over 20 years ago carried out ex- 
tensive tests on the processing of to- 
matoes. The results of this work were 
reported at the Annual Convention in 
1926 and appeared in N.C.A. Bulletin 
No, 15-L, entitled “Processing and 
Cooling of Tomatoes.” In this cir- 
cular, the following still processes 
were suggested where thermal exhaust 
was used: 


Processing Times at 212°F. 
Water Cooled = Air Cooled 


Can Size (min.) (min.) 
No. 2 * 35 
No. 3 56 45 
No. 10 70 


Experience to the present time has 
shown these processes to be funda- 
mentally sound, as oe due to 
under-processing has n negligible 
under average commercial conditions 
where these cooks were used. It was 
realized when the original cooks were 
drawn up that there was a number of 
factors which would influence heat 
penetration in tomatoes and, therefore, 
the required process. 

At the 1947 Canners Convention, 
H. L. Roberts and H. A. Benjamin, of 
the American Can — reported 
on some factors affecting heat pene- 
tration in tomatoes. Using thermo- 
couples, they measured center can 
temperatures at periodic intervals 
during the processing of tomatoes. 
They studied the effects on heat pene- 
tration of drained weight or fill, initial 
temperature as related to type of ex- 


haust used, firming agent, maturity, 
and processing medium. The most 
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significant thing apparent from their 
work is the extreme variation in heat 
penetration for cans packed under 
supposedly identical conditions. It 
was noted that the N. C. A. suggested 
processes which have been u suc- 
cessfully for years may result in some 
. — temperatures as low as 


Comparison of thermally exhausted 
tomatoes with tomatoes closed cold 
with steam flow exhaust showed that 
allowance in processing time is re- 
2 for the cold closure procedure. 

s a result, we suggest that cans 
closed with steam flow exhaust be 

rocessed an additional 10 minutes 
or No. 2; 15 minutes for No. 2% or 
No. 3; and 20 minutes for No. 10 cans. 


Where thermal exhaust is used, the 
regular processes are still suggested. 
These processes, however, are the ab- 
solute minimum. If any delay occurs 
between closing of the cans and the 
actual retorting, it would be advisable 
to check center temperatures at the 
end of the process, since an increase in 
processing time might be necessary. 


We now come to the second cause of 
spoilage which results not from under- 
processing, but from can leakage after 
2 This phase of the subject 
s more important from the mechanical 
than from the biological standpoint. 
There would be no spoilage due to 
leakage if it were possible—and we 
quote the comments of a canner who 
is also an expert on spoilage diagnosis 
“to manufacture and deliver 100 per- 
cent perfect cans and covers to can- 
ners’ closing machines; to do a 100 per- 
cent perfect job of closing the cans in 
the canneries; to handle the closed cans 
80 2 from the elosing machine 
to the shipping operation that the 
perfect seams would not be strained or 
cracked by so much as 1/250,000 inch.” 


Spoilage Through Leakage 


The organisms which cause spoilage 
in the event of leakage are usually a 
mixture of bacterial types which gain 
entrance to the can and grow in the 
product. With non-acid products, the 
presence of non-sporing bacteria which 
could not have survived the process is 
most always definite evidence of leak- 
age. This differentiation on the basis 
of bacterial types is not as clear-cut 
in acid products, such as tomatoes, 

ause low-resistant acid-tolerant 
type organisms may have survived the 
process or may have entered the prod- 
uct subsequent to the process, Some 
idance as to the cause of spollage, 
owever, may be had from observa- 
tions as to whether spoilage occurred 
from one, or a few, or many bacterial 
types. In the latter instance, leakage 
is indicated. 


Since the bacteriological findings 
may be limited in their significance 
with acid products, the mechanical 
hases assume increased importance. 
n investigations of spoilage in acid 
products, a knowledge of packing con- 


ditions, such as method of can cooling 
and can handling, processes, used, etc., 
as well as an interpretation by an 
expert of the condition of the seams, 
is essential. 


The bacterial content of cooling wa- 
ter should be kept as low as possible. 
Many cooling tanks are maintained 
at a temperature favorable for rapid 
multiplication of the bacteria present 
and food material for their growth 
accumulates more or less rapidly, de- 
pending upon the rate of water intake 
and overflow. This means that it is 
possible to build up a heavy bacterial 
contamination in the cooling water, 
even though the original water has a 
low bacterial count. A number 
workers, among the first of whom was 
G. C. Seott of the Minnesota Valley 
Canning N have reported on 
experiments which demonstrate that 
excessive loss due to leakage may be 
encountered with cans having good 
commercial seams when the cooling 
water has a high bacterial count. 
When such a situation is encountered, 
chlorination of the cooling water may 
be desirable. Chlorine residuals of 1 
p. p. m. have reduced cooling water bac- 
terial counts from about 100,000 per 
20 drops to less than 50 per 20 drops 
and effected a substantial decrease in 
the incidence of spoilage due to leak- 
age. It has also been noted that cans 
which have been allowed to dry prior 
to unscrambling and casing show less 
or from leakage than do iden- 
tical cans handled while still wet with 
contaminated cooling water. 


Methods of. chlorination ranging 
from manual addition of hypochlorite 
to completely automatic injection of 
chlorine gas have been used. One of 
the most satisfactory methods, involv- 
ing only a moderate cash outlay, is 
the use of the proportioning pump to 
add hypochlorite to the incoming 
water. An installation of this type, 
including pump, storage tank for hypo- 
chlorite solution, and comparator 
block for determining chlorine re- 
siduals, has an initial cost of approxi- 
mately $300. The cost of hypochlorite 
would probably be on the order of 
$1.00 per day at present prices. 


It has been found that a chlorine 
residual of 2 p.p.m. maintained at the 
water intake is usually sufficient to 
maintain a residual of 1 p.p.m, at the 
water overflow. While residuals of 
10 p.p.m. and higher in normal waters 
have not caused excessive rusting, 
some waters which are naturally cor- 
rosive have increased corrosive effects 
with only small amounts of added 
chlorine, 

In summary, it is our opinion thut 
there are no new spoilage agents for 
canned tomatoes and that 82 can 
be reduced to a minimum by strict ad- 
herence to the following: 


1. Thorough cleaning of raw prod- 
uct and equipment. 


2. Adequate processing. 

3. Proper seam construction. 

4. Elimination of rough handling of 
cans, 


5. Maintenance of low bacterial 
count in the cooling water, 


MEETINGS 


Canners League of California 


The annual meeting of the Canners 
League of California has been sched- 
uled March 9-10-11, 1949, at Santa 
Cruz, Calif., according to an announce- 
ment by M. A. Clevenger, executive 
vice president. 


New York State Canners 


The Association of New York State 
Canners, Inc., has scheduled its 68rd 
annual convention at the Hotel Stat- 
ler, Buffalo, N. Y., December 9-10, 
according to an announcement by 
William H. Sherman, secretary. 


PUBLICATIONS 


Pamphlet on Trade-Marks 


A pamphlet entitled “Small Busi- 
ness and Trade-Marks,” issued by the 
Office of Small Business, Department 
of Commerce, outlines in simple, non- 
technical language the essential re- 
quirements for a valid trade-mark 
and the basic provisions of the new 
Federal trade-mark law, officially 
known as the Lanham Act, which be- 
came effective July 5, 1947. Copies 
may be purchased for 10 cents each 
from Department of Commerce field 
offices or from the Government Print- 
ing 


Small Business Accounting 


The growing need of small-business 
proprietors to understand more fully 
the accounting requirements of their 
businesses and how financial state- 
ments are made up and may be used to 
improve the quality of their manage- 
ment is stressed in a new pamphlet en- 
titled “The Small Businessman and 
His Financial Statements,” issued by 
the Office of Small Business, Depart- 
ment of Commerce. Copies are avail- 
able for 15 cents each from any Com- 
merce Department field offices or from 
the Government Printing Office. 
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Information Letter 


STATISTICS 


Canners’ Fruit and Vegetable 
Stocks and Shipments 


The Association's Division of Sta- 
tistics has compiled tables comparing 
canners’ stocks and shipments of 
canned green and wax beans, corn, 
peas, tomato juice, apricots, sweet 
cherries, sour cherries, peaches and 
pears. Complete reports on these 
canned foods have been mailed by the 
Association to all canners packing 
these items. 

Figures used in the compilation of 
fruit stocks for the States of Cali- 
fornia, Washington, and Oregon were 
obtained from the Canners League of 
California and the Northwest Can- 
ners Association. The Canners League 
of California also supplied the figures 
on California stock of canned tomatoes 
and tomato juice. 

The following tables present can- 
ners’ stocks and shipments for the 
products shown: 


Green and Wax Beans Stocks and Shipments 


1946-47 1047-48 
(Cases—basis 24/2's) 


Total stocks, June 1 1, 866, 000 631,000 
Shipments during May... 472,000 638, 000 
Shipments, July 1 to 

16,797,000 13,013,000 


1946 47 1047-48 
(Casee—basis 24/2'8) 
Canner stocks, June 1... 1,515,000 1,108,000 
Shipments during May.. 1,062,000 1,076,000 
Shipments, Aug. 1 to 
28, 266,000 25,247,000 


Canned Peas Stocks and Shipments 


1046 47 1947-48 
(Cases base 24/2" 8) 


Canner stocks, June 1... 4,676,000 7,598,000 
Shipments during May.. 966,000 1,734,000 
Shipments, June 1 to 

2 36, 280,000 30, 197,000 


(Casco basis 24/2's) 
Stocks, June 1. 6,364,000 5,721,000 
Shipments during May...... 847,000 2,133,000 


Shipments, July 1 to June 1. . 29,136,000 19,563,000 
Canned Peach Stocks and Shipments 


——— Stocks Shipments 
May l. June 1. during 

1948 1048 May 1048 

Actual cas t 

Michigan 132,71 113,650 18,912 

Boutheast*..... 02, 557 69, 605 22,862 

Wash.-Ore...... 230,007 106, 314 33, 603 
California: 

1,785,044 1,285,502 500,352 

327,273 240, 074 78,199 

Other States 25,796 13, 483 12,313 


Total U. g.. 2,504,148 1,927,817 666,331 
*Ga., 8. C., N. C., Va., and W. Va. 


Stocks and Shipments Red Pitted Cherries 
States Total 
Total United States Cases 
1.710 
Shipments for May............... 9, 773 
Shipments, July 1 to June 2,446, 363 
Canned Sweet Cherry Stocks and Shipments 
— Stock Shipments 
May 1, June 1, during 
1948 1048 May 1048 
Actual 
Wash.-Ore...... 20,057 15,021 14,036 
California 6,035 2. 902 3.943 
Other States. 10,865 6, 536 4,320 


Total U. 8. 46,857 24,549 22, 


Canned Apricot Stocks and Shipments 

Stocks — Shipments 

May l. June 1. during 
1 1948 May 1048 
Actual ca 
33,081 32,006 1,285 
Wash.-Ore...... 43,619 36,214 7,405 
California 706,649 645,752 150,807 


Total U. 8. 874,249 714,662 150,587 


Canned Pear Stocks and Shipments 


Stocks Shipments 

May |, June 1, during 
1948 1048 May 1048 
Actual cases——-——— 
Wash.-Ore...... 784,853 507,486 187,367 
California...... 186,023 134,641 51, 382 
Other States 87,006 60, 284 17,812 


Total U. 8. 1,057,972 801,411 256,561 


May Canned Meat Pack 


The pack of canned meat processed 
in “official establishments,” during 
May, 1948, as reported by the U. 8. 
Department of Agriculture, is shown 
below: 


insti- packages 
tutional orshelf Total 
Items sizes (d sizes all 


Ibs. and (under3 sines 
over) Ibs.) 

— In Thousand Pounds — 
Luncheon ment 7,080 4,780 11,878 
Canned hams 5,543 322 3. 865 
Corned beef hasn 252 «42,275 2,527 
Chili con carne 104 1.88060 1.690 
Vienna sausage....... 5 2,420 2,425 
Other potted and dev- 

iled meat products. 2,201 2,201 

546 546 
9 1.47 1,446 
Sliced dried beef...... 10 341 351 
562 562 
ESSE 26 790 816 
Spaghetti meat 


140 1.406 1,600 
Tongue (except pickled) 344 211 555 
Vinegar pickled 


products. .......... 779 820 1,599 
All other products 20% 
or more ment 651 3,266 3,917 


All other products less 
than 20% meat (ex- 
copt soup).......... 18 7.207 7.282 


Total all products. 14,068 30,388 45,356 


* Some establishments failed to report canning 
operations for May, and the late reports will be in- 
cluded in the June figures. NOTE: Columns do 
not add to totals shown in all cases since rounded 
figures are used. 


USDA Meat Production Report 


Meat production under Federal in- 
spection for the week ended June 19 
totaled 326 million pounds, according 
to USDA. This was 9 percent be- 
low the 358 million pounds last week 
but 4 percent above the 314 million 
pounds same week last year. 


JUNE 1 DISTRIBUTOR STOCKS 


Figure on 14 Canned Foods Down 
10% from May 1 and from 
Total Year Ago 


Wholesale distributor stocks, includ- 
ing stocks in warehouses of retail food 
chains, of 14 principal canned food 
commodities (Table 1) totaled 40 mil- 
lion cases on June 1, according to an 
announcement made today by the Bu- 
reau of the Census, Department of 
Commerce. June 1 stocks were down 
10 percent from the 44 million cases 
on May 1, and the 44 millions on 
June 1, 1947. The June 1, 1943-45 
average was 33 million cases. 


Stocks of green and wax beans were 
off 34 percent from a year ago, and 
peas were down 25 percent. Corn 
stocks were about the same as a year 
ago, while tomato holdings were up 
81 percent from June 1, 1947. 

Wholesalers’ June 1 stocks of canned 
fruits were considerably above the 
level of a year earlier. Peach stocks 
were up 29 percent; pears increased 
55 percent; pineapple stocks more than 
doubled; and mixed fruits were almost 
triple what they were a year ago. 
Apricot stocks, on the other hand, 
were down 38 percent. For the group 
as a whole, stocks increased from 7 to 
10 million cases. 

Wholesalers’ stocks of four (tomato, 
grapefruit, orange, and blended citrus 
juices) of the five juice items shown 
in this report were off 6 to 45 percent 
from June 1, 1947. On the other hand, 
pineapple juice stocks increased 57 
percent. 

Data presented in the tables follow- 
ing on wholesale stocks are based upon 
reports submitted to the Bureau of 
the Census by warehouses of retail 
food chains and by a sample of food 
wholesalers. 
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* June 26, 1948 249 
Table 1. Fourteen Canned Food Commodities 
. STOCKS OF WHOLESALE DISTRIBUTORS (INCLUDING WAREHOUSES OF RETAIL FOOD CHAINS) STANDARDS 
June 1. May 1, April 1, Junel, June 1. 
Commodity 104% 1048. 1948 10% 1043-1045 Oyster Standard Hearing 
4 1,000 cases 1,000 cases 1,000 cases 1,000 cases 1,000 cases 
7 YOUR VEGETABLES: 21,028 23,628 26,036 23,509 15,650 The Food and Drug Administration 
— 8 green and wn 22 72 78 28 2 published in the Federal Register of 
Tomatoes 4.4% 3. euch evidence as may be adduced by 
Willapoint Oysters, Inc., as to its al- 
FRUITS: ' leged new method of preparing oysters 
Mined for canning and as to the relationship 
8 4.788 5,274 12 3.087 sat of == method to a reasonable 
* „ „„ 1. 1.320 1. ard of fill of container as contempla 
* Deen en 623 639 764 203 504 by the Federal Food, Drug and Cos- 
82 rive sviCRs 9,132 0,0% 10, 13,4% 13. 407 metie Act, for canned oysters. Re- 
12 — 22 22 22 22 buttal evidence may be adduced by any 
— 7 e ear ng e n Room 
„ . oe 2 = = — 5540, Social Security Building, Inde- 
5 — ( 30,866 44,011 48,483 44,419 32,700 pendence Avenue and Fourth Street, 


n 8. W., Washington, D. C., 10:00 A. m., 
Table 2. Fourteen Canned Food Commodities EDT, July 7. 


STOCKS OF WHOLESALE DISTRIBUTORS (INCLUDING WAREHOUSES OF RETAIL FOOD CHAINS) 


4. May FOREIGN TRADE 
od Commodity No. 10 larger No. 10 larger 

od 1,000 cases cases $1,000 cases 1,000 cases 

zu- As a step in reducing the rising 

of 4.85 S 


wn . there has removed an 8 percent sales 


ses * 9 tax on canned, packaged, processed or 
on Mined eee eh 1, 805 93 1,992 141 otherwise prepared foods, effective 
45 rr 3. 900 856 4,304 970 May 18. The tax had been collected 
— 8, 600 472 9, 107 524 = 
in rive JUICES ' ’ Canada also removed taxes on 
ear 2,226 50 2.310 64 exemptions on personal income and 
up — = — * — inheritance taxes. These changes in 
ned — ðĩð2mñ 35,795 4,071 30. 425 4, 586 to reduce government income by $53,- 
the 500,000 in 1948, are subject to ap- 
cks Table 3, Nine Canned Food Commodities proval by Parliament, which is re- 
sed garded as certain. 
han COMBINED WHOLESALE AND PACKER STOCKS AND COMBINED SHIPMENTS 


go. Wholesale and into Canada still are pro but 
— and pasher combined stocks canned fruits and certain vegetable 
oup Commodity June 1, May 1, ay preparations are being admitted on a 
7 to 1948 1947 1948 1947 1948 1947 quota basis. 
1,000 cases 1,000 cases 1,000 cases 1,000 cases 1,000 cases 1,000 cases 

ru. port Control information 
own Mize , 308 ae 2,782 ae 474 ne Ex 
rent lache. 2 ye 7,868 — * 2 Up-to-date information on export 
and, 1. %% — 1.88 11 controls is contained in Comprehensive 

57 Pineapple Jules q 539 se "657 ee 286 ee Export Schedule No. 25, just issued 

r 8,207 11,774 10,379 13,565 2,082 1,791 by the Commerce Department 8 

low- its Office of International Trade. e 
— 0 37,850 23,068 46,100 20, 01 8. 656 5, 533 new edition, which supersedes No. 24 
1 of Reviend, fruit truite ter soled. and September — — is 
tail mixed alee combinations containing pereen or 25 cents at the Government Print- 
food — Amociation of Hawaii ing Office or from Commerce Depart- 


(Hawaiian pack only); 1948 packer stocks of other fruits and vegetables—Canners League of California, 
Associa Canners Association. 


Northwest Canners tion, and National 


ment field offices. 


Information Letter 


PUBLICITY 


Payne Contributes Article 


The special issue of the New York 
Journal of Commerce of June 18, de- 
voted to the National Association of 
Retail Grocers of the United States, 
featured an article by Happer Payne, 
Director of the Association’s Labeling 
Division, entitled, “Canned Foods 
Labeling Offers Sales Gain Possibil- 
ity.” The article stressed the extent 
of customer service and information 
offered by modern informative canned 
food labels. 


N.C.A. Activities Featured in Trade 
Association Text Book 


(Concluded from page 243) 


are years of industrial research car- 

ed on or supported by the National 
Canners Association and member can- 
ners. First, research data were used 
to correct many mistaken beliefs about 
canned food products. When the pub- 
lie blamed canned food products for 
poisoning, it was NCA research that 
provided the facts to show that it was 
usually not the canned product at fault. 
Later, when the public questioned the 
effect the canning process had on vita- 
min retention, it was again mainly as- 
sociation-sponsored research data that 
indicated vitamins were not Commagee 
by the cooking process. The dollar 
value of such services to the canning 
industry is not measurable. 

“NCA’s industrial research program 
has accomplished much more than to 
provide facts to protect canners from 
criticism. Association and industry 
research has also led to safer and bet- 
ter containers, a greater number of 
varieties of cann roducts, and a 
better product to put into the contain- 
ers. e enamel-lined tin can, for ex- 
ample, was developed in association 
laboratories.” 

In another section devoted to the 
“Reporting of Research Findings,” the 
text book states that methods for ob- 
taining and disseminating technical 
and scientific data of other groups to 
Association members range from the 
effort of a part-time employee to that 
of an entire division. 


“For example,” it is reported, “the 
National Canners Association, which 
operates three laboratories and spends 
more than $250,000 a year on research, 
exclusive of grants to universities, has 
a division known as the Raw Products 
Research Bureau. The bureau collects 
technical data (useful to member can- 
ners) developed by the State agricul- 
tural colleges and the Department of 
Agriculture. 

“Often an organization such as the 
Raw Products arch Bureau finds 


that it becomes more than a data col- 
lecting and disseminating agency. In 
this case, the bureau, because of its 
close work with the scientific personnel 
of the State agricultural colleges and 
the Department of Agriculture, has 
been able at times to suggest research 
er to these agencies which have 
ed to findings that have been of great 
value to the canning industry.” 

Acknowledging the value to the Gov- 
ernment in wartime of the research 
facilities of trade associations the text 
book states that: 


“In World War II, technical re- 
search and testing services were pro- 
vided to Government agencies by many 
association laboratories. The tech- 
nicians of the National Canners As- 
sociation, for example, were call 
upon by the Army and Navy to carry 
out research on various food-canning 
problems. Some important projects 
studied in NCA laboratories were 
those on substitute containers, substi- 
tute solders, and tests to determine 
the effects of freezing on canned foods. 
NCA technicians also advised and 
helped the Army to prepare plans for 
a mobile field cannery laboratory for 
use in testing canned foods prepared 
for overseas shipment.” 

A limited number of copies of this 
text book are on hand at Association 
offices and will be supplied to members 


on request addressed to the Informa- 
tion Division, National Canners As- 
sociation, 1739 H St., N. W., Wash- 
ington 6, D. C. 


Convention Room Requests 
(Concluded from page 243) 


hotel reservation request blanks, or, if 
they prefer, may request the Asso- 
ciation to make direct hotel reserva- 
tions for the brokers they designate 
by name and address, giving number 
and type of accommodations and dates 
of arrival and departure. 


Secretary Campbell and Chairman 
Robert Friend, of the N. C. A. Conven- 
tion Committee, spent several days 
this week in Atlantic City investi- 
gating the increased hotel facilities, 
and they confirm that ample room 
exists for housing N.C.A. canners, the 
brokers designated by member-can- 
ners, their buyers and suppliers. The 
1949 Convention presents every aspect 
of a complete return to its former 
category of “Canners Convention,” 
whose attendance will comprise only 
those elements directly connected with 
the canners’ buying, selling and pro- 
duction problems. 
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